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What’s in the Box?   The produce list is 
not available at this time.        

Introducing our farmer to new CSA 

Members:    Pam Stegall is now entering 

her 16th growing season at Calvert Farm 

in Cecil County, Maryland. Her MDA-

certified organic farm is located near the 

Pennsylvania and Delaware borders. In 

conjunction with five other small family 

farms, she works to bring you excellent 

variety and freshness as well as to lessen 

the risk of crop failure.  Pam welcomes 

your questions and would be delighted to 

have you visit her farm. She can be 
reached at farmer@calvertfarm.com. 

 

Photo courtesy of Christie 

Notice to CSA Members: 
 This newsletter is for you! Your 
contributions to the newsletter itself will 
enrich everyone’s experience with it.  I invite 
comments, concerns, questions, recipes, and 
even small articles. Feel free to drop me an 
email at SqueakyChu.com not only to see your 
thoughts in print but also to share them with 
others thereby creating a greater sense of 
community with all.  Looking forward to 
hearing from you.    
 We recycle.  Be sure to bring your 
own grocery bags for pick-up.  If you take 
your box home, please bring it back the 
following week.  Save the egg cartons for us 
as well. Thanks! 
 

Shavuot, celebrated this week starting 
sunset Tuesday evening, commemorates 
the day on which the Torah was revealed 
by G-d to the Jewish nation as well the 

season of Israel’s grain harvest.  
Chag sameach (Happy Holiday), everyone! 

 
                                                    artclips.com 

                Am I Doing the Right Thing? 
 
Hello!  Good to have all of you here for the 2010 Summer CSA 
season.   It’s wonderful to have our veteran members back and 
also have so many new folks joining us.  I hope the “newbies” will 
take advantage of getting to know us better by participating in 
volunteer activities, group events, and lively email discussions.  
Each member individually is important in making the CSA concept 
work.  All of us who bring you the Tikvat Israel CSA are open to 
hearing your ideas for making this the best season ever and 
shaping us into the finest CSA that we can be. 
 
If you’re still not sure that a CSA is right for you, let me say that, 
by the fact you’ve joined this year, that choice is correct. You’re 
giving this option a try, whether or not it turns out to be what you 
expect.  To my way of thinking, not only is membership in a CSA 
“way cool”, but it’s also good for the earth.  In Bill McKibben’s 
book Eaarth (Times Books, 2010), the author talks about how our 
planet has radically changed to the point that it can never go 
back to the way it was. He is sure, though, that “we will keep 
fighting, in the hope that we can limit that damage. And, in the 
process, with many others fighting similar battles, we’ll help build 
the architecture for the world that comes next.”  So, to all folks 
who are “going local” to help our earth, welcome aboard…and 
b’tayavon (Hebrew for Bon appétit)! 
     Madeline Guzman, Editor 

 

“For the LORD thy G-d bringeth thee into a good land, a land of brooks of water, 
of fountains and depths, springing forth in valleys and hills; a land of wheat 

and barley, and vines and fig-trees and pomegranates; a land of olive-trees and 
honey...”  Deuteronomy 8:7-8   
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Strawberry Rhubarb Crumble 
Serves 8 - in individual ramekins 

 
For the filling: 
1 lb rhubarb (trimmed), cut into ½” dice 
1 lb strawberries, chopped into ¾” pieces 
½ tsp almond extract 
1 cup sugar 
2 Tbsp cornstarch 
 
For the topping: 
¼ cup regular oatmeal 
1/3 cup flour 
1/3 cup light brown sugar 
½ tsp cinnamon 
3 Tbsp butter, cut into ½” cubes 
 
In a large bowl, combine the rhubarb, 
strawberries, almond extract, sugar, and 
cornstarch. Set aside for 15 minutes.  Preheat 
oven to 350 degrees and line a cookie sheet with 
aluminum foil. Place 8 oven-proof ramekins on 
the lined cookie sheet. Set aside.  In a medium 
bowl, combine the oatmeal, flour, brown sugar, 
and cinnamon. Add the butter and crumble it all 
together, using your fingers, until well-combined 
and the mixture has a crumb-like quality.  Stir the 
fruit and divide it into the 8 ramekins. Cover each 
fruit-filled ramekin with an equal amount of 
crumbled topping. Bake for 45 minutes or until 
the fruit bubbles around the edge and the topping 
starts to brown.  Remove from oven and allow to 
cool for 15 minutes before serving. This dessert 
may be eaten warm or cold. For a special treat, 
you could serve it topped with vanilla ice cream!
       
This recipe was adapted from one recently published in The 
Washington Post and which had been tested by Stephanie Witt 
Sedgwick. 
Photo: Credit- ilovemypit, Creative Commons, Flickr.com 

                                      

Love that rhubarb! 
 

One of my favorite vegetables and one to which I was 
introduced two years ago in our CSA is rhubarb.  Since 
my first discovery of it back then, each spring I’ve 
looked forward to its surprisingly tart flavor in tasty 
desserts.  By adding some sugar to this vegetable, its 
sweet-tartness seems perfect.   
 
Per Judy Henry of the Berry Patch Farm, the colors of 
rhubarb may vary from “blushing” pink to a deep 
fuschia.  Color differences may also make a difference 
in taste. Generally, the darker the color, the tarter the 
taste.  
 
When using rhubarb, be sure to discard all of the leaves 
which contain the poisonous substance oxalic acid.  
Just use the stems, washing and drying them well, 
cutting off the tops and bottoms, and pulling off any 
dangling strings from the stem.  Then chop the stems 
into small dice, not unlike how you would prepare 
celery.   
 
Rhubarb should be stored tightly wrapped in a dish 
towel in the refrigerator for not more than a few days.  
If you find that you have too much rhubarb, simply take 
the small diced fruit and freeze it thoroughly on a 
cookie sheet. When the small pieces are well frozen, 
transfer them all into a plastic freezer bag, pressing out 
most of the air as you seal the bag.  Now you have 
rhubarb ready to use for recipes all year long! 
 
Is your rhubarb too limp?  To restore its vigor, simply 
slice off the ends and stand the stalks in a pitcher of 
cold water for a few hours. Voila! It’s now stiff and 
ready to use. 
 
Per Monica Bide of The Vegetarian Times, here are 
some other cool ideas for using rhubarb: 
 

• Combine rhubarb with strawberries for use in 
pastries and pies. 

• Add freshly diced rhubarb to cake or cookie 
batter. 

• Mix cooked, puréed rhubarb into vinaigrette. 
• Boil rhubarb with sugar (add sugar to taste) for 

about half an hour and use this as a base for 
punch or slushies. 

 
Have fun with this springtime treat! 
                                                     ~ Madeline Guzman 
 Source: The Vegetarian Times, May/June 2010 

More Info? Contact Madeline 
Guzman       
SqueakyChu@hotmail.com 
Tikvat Israel –  2200 Baltimore Road 
                      Rockville MD 20851 


